Abstract: It is difficult to overestimate the importance of proper nutrition. According to various reports, the dependence of human health from nutrition amounts to 60-80 per cent. Analysis of the structure of food products consumption in Ukraine allowed us to come to the conclusion about the imbalance dict. The main criteria of this non-correspondence is the lack of protein (especially of animal origin), the excess of calories from fats and carbohydrates, as well as the lack of specific nutrients such as vitamins and minerals. In spite of the continuous expansion of the market and the increase of the population purchasing power, the negative trends continue to remain. This problem is not only of a national but also of a worldwide scale. This fact motivates different experts to find out ways for satisfaction of the population needs through the assortment optimization. Keywords: rabbit meat, semi-manufactured meat, meat product, positioning of meat product.
Introduction
A promising approach that could be a possible solution of the problem is a combination of animal and vegetable raw materials and also the use of non-traditional ingredients of plant origin (Avdeeva, 2003) . From the utility point of view, animal proteins are best suited to meet the needs of the person, but the cost of their production is quite high, so that they are still scarce raw materials (Ouhayoun and Dalle Zotte, 1996) . The increase of biological value of products is possible only with the help of enrichment of high-protein plant components. Bean products corresponds to these requirement most qualitatively. They contain a small amount of fat and a large amount of protein (up to 36%) and are characterized by a balanced amino acid composition, and thus, by a high sufficient absorbency. The cost of production of 1 gram of protein from bean products in 10-30 times lower than of animal origin.
Haricot bean is the most widespread sample among the leguminous plants. However, in is still not widely used in the food industry. Mainly it is used in a solid form with the addition of sauces and other vegetables. The possibility of its use in meat products with a combined raw material composition in the form of paste or puree isn't examined enough.
The estimation of consumer preferences and global trends give the possibility to identify the following criteria of optimization:
1) It is a product with high content of protein and with high proportion of meat raw material. Full ranges of essential amino acids, as well as high biological availability of raw materials are obligatory conditions.
2) Moderate energy content. In Ukraine, every second person is overweight, and 20% of the population is obese. In economically -developed counties these figures can be higher. For example, in the USA obesity is a problem for more than a third part of the population.
3) The ability of fast cooking. The characteristic feature of modern society is a swift tempo of lifestyle, which doesn't allow to devote a considerable time for cooking, although it is often preferable to eat at home.
Method
After evaluation of the consumption structure, we have chosen the direction of chopped semimanufactured products and the decision of the first and second criteria of optimization was placed on the variation of raw material composition with using of non-traditional materials. Cutlets "Moscow" were selected as the basic recipe (further "control") and as the most common and well-known product in the market of chopped meat semimanufactured products in Ukraine.
Results
The result of optimization is the creation of semimanufactured product "Rabbit diet cutlets", in the recipe of which, the rabbit is used as raw meat material and white bean paste is used instead of wheat bread (Molokanova, 2011) . The obtained resulting ratio of the components in the basic and developed recipes are presented in Table 1 .
Table 1
The ratio of ingredients in the basic and optimized recipes of cutlets Competitiveness of new products in an important aspect for conditions of the market environment. At present time industrial companies face with a number of problems associated with the production and sales. The lack of raw material and the desire to reduce the cost of production leads to the deterioration of the quality which is the most important criterion of competitiveness. Raw material expansion is a possible solution of problems in the production sphere, but the question of the cost and availability requires more detailed study. In order to assess the cost parameters, the price of the finished product on the control and the developed recipes was calculated. The results are presented in Table 2 . The quantity of products 1 000 --1 000 --
Since the price of goods is formed on a number of production costs, they are needed to be taken into account for determining the selling price. The selling price is the basic criterion for assessing the products and also it represents the price as one of the most important elements of the positioning. The data in Table 3 based on the indicators of financial and economic activity of the enterprise allow to calculate the cost of experimental consignment of chopped semimanufactured products. According to the calculations, it can be concluded that the cost of the developed recipes is 14,6% higher than the control ones.
The next step is the evaluation of products quality for the formation of the concept of consumer preferences. For this purpose the criteria of optimization mentioned-above were used. The organoleptic properties as the most important indicator of quality from the consumer point of view were added to them.
The lack of irreplaceable amino acids in the diet of a person in the diet of a person is the cause of deviations in the normal functioning of the human body, that's why this indicator of quality is given a special importance. The estimation of indicators of amino acid composition in the control and developed recipes is shown in Table 4 . The data in Table 4 permit us to come to the conclusion about the achievement of the objectives of the study from the point of view of amino acids composition and energy value. One of the difficulties in the use of beans in the meat products is a small amount of methionine, with is a limited amino acid. Due to the chosen balance of components, it becomes possible to level this criterion. The total amount of irreplaceable amino acids per 100 g of protein in the developed recipe is 5,1% more than in the control recipe. This figure is 29,6% when calculating per 100 g of the finished product.
The total content of protein is 43% higher than the control, that is one of the key demand to the modern food product. There is no limited amino acids in the composition of the developed chopped semimanufactured products. This fact indicates a high degree of balance in the recipe composition. The second part of the criterion of optimization is the reducing of the energy value of the product. By its structure the rabbit meat contains only 1,7% of fat, that allows to reduce this indicator in the finished product up to 7.08 g. Even in spite of a large content of protein, the energy value of "Rabbit diet" cutlets is 22,5% less than in the control recipes.
The evaluation of organoleptic characteristics became a further objective of the study. Since this is a food product, its positioning in the system of aromatic and structural properties play a key role in the choice of the consumer. Organoleptic parameters were determined on a 5-point scale, taking into account the ponderability of the criteria in accordance with elaborated methods. The data are presented in Table 5 . In accordance with Table 5 "Rabbit Diet" cutlets have got high marks of organoleptic evaluation. The original flavor, which was awarded with the maximum mark, was obtained due to the use of beans.
Discussion
The developed recipe of chopped meat semimanufactured products corresponds to the modern market demands by its physical, chemical and organoleptic characteristics. In comparison with the control recipe, "Rabbit Diet" cutlets composition contains significantly more valuable protein content and decreased energy value due to a small amount of fat, and also has high aromatic and structural properties. The difference in cost does not exceed the socio-economic effect from the introduction and a skillful positioning can form the assortment position with the increased dietary properties.
